SOUuUP?PS

LENTIL SOUP 8
CHICKEN&VEGETABLES SOUP ¢

SALADS

SHEPHERD’S SALAD

LG 21| SM 16

A REFRESHING MIX OF TOMATOES, CUCUMBERS, ONIONS, AND SCALLITONS DRESSED IN OLIVE OIL
AND VINEGAR. LIGHT AND FLAVORFUL, THIS SALAD IS A PERFECT ACCOMPANIMENT TO ANY MEAL.

ARTICHOKE SALAD WITH AVOCADO

LG 22| SM 17
FRESH, TENDER ARTICHOKES COMBINED WITH CREAMY AVOCADO, ARUGULA, DRESSED WITH OLIVE
OIL AND LEMON JUICE, AND SERVED ALONGSIDE ROASTED EGGPLANT SAUCE FOR A DELIGHTFUL
BLEND OF FLAVORS.

MEDITERRANEAN GEM
LG 20 | SM 15
CRISPY LETTUCE, CARROT, TOMATO, CUCUMBER, RED BELL PEPPER, AND RED ONION, TOSSED IN A
LIGHT OLIVE OIL AND LEMON DRESSING.

ADD FETA CHEESE FOR $3
ADD PROTEIN
WITH CHICKEN 10 | WITH LAMB 15 | WITH SALMON 15 | WITH SHRIMP 16

HOT APPETIZETRS

FRIED CALF'S LIVER 18

TENDER PIECES OF CALF'S LIVER LIGHTLY FRIED TO GOLDEN PERFECTION, SERVED WITH ONION
SALAD

BOREK 12
DELICATE, FLAKY PASTRY FILLED WITH CREAMY CHEESE AND FRESH PARSLEY

FALAFEL 14
GOLDEN-BROWN FALAFEL MADE WITH CHICKPEAS, PARSLEY, ONIONS, AND CELERY, SERVED WITH A
CREAMY TAHINI TARTARE SAUCE FOR A PERFECT BALANCE OF FLAVORS AND TEXTURES.

CALAMARI 18
CRISPY, DEEP-FRIED SQUID RINGS SERVED WITH OUR HOUSE-MADE SAUCE.

ZUCCHINI & EGGPLANT CHIPS 18

THINLY SLICED ZUCCHINI AND EGGPLANT FRIED TO CRISPY PERFECTION AND SERVED WITH
TZATZIKI SAUCE FOR A REFRESHING DIP—A LIGHT AND FLAVORFUL TREAT.

GRILLED OCTOPUS 25

TENDER GRILLED OCTOPUS PAIRED WITH CHERRY TOMATOES, RED ONIONS, GREEN PEPPERS,
ARUGULA, FERMENTED DILL SAUCE, AND CAPERS

GRILLED BABY CALAMARI 24
PERFECTLY GRILLED BABY CALAMARI SEASONED WITH CRUSHED PEPPER, CAPERS, PARSLEY, GARLIC,
LEMON, AND BUTTER

SAUTEED SHRIMP 28

BUTTER WITH GARLIC, LEMON ZEST, AND CHERRY TOMATOES — A VIBRANT AND FLAVORFUL
MEDITERRANEAN CLASSIC.



COLD APPETIZERS

SPICY PASTE / EZME 11
A MIXTURE OF FINELY CHOPPED VEGETABLES, SPICES & WALNUTS

BABAGANNUSH 11
A CREAMY DIP OF SMOKED EGGPLANT PUREED WITH GARLIC AND SESAME OIL

TZATZIKI 11

DICED CUCUMBERS IN YOGURT WITH A HINT OF

GARLIC
HUMMUS 11
PUREED CHICKPEAS WITH SESAME OIL & A HINT OF GARLIC

EGGPLANT SALAD 11

GRILLED EGGPLANT WITH VEGETABLES & GARLIC

SAUCED EGGPLANT 11
FRIED EGGPLANT WITH FRESH TOMATO SAUCE

STUFFED GRAPE LEAVES 14
HAND-ROLLED GRAPE LEAVES FILLED WITH SEASONED RICE, NUTS, CURRANTS AND A HINT OF LEMON

TABBOULEH 11
BLEND OF CRACKED WHEAT, GREEN ONIONS, TOMATOES, PARSLEY WITH A HINT OF LEMON

LEBNI 11
THICK,

CREAMY YOGURT MIXED WITH WALNUTS AND A HINT OF GARLIC, OFFERING A BALANCE OF
SMOOTH AND CRUNCHY TEXTURES WITH A MEDITERRANEAN FLAIR.

MIXED PICKLES 11
A VARIETY OF TANGY, CRUNCHY PICKLED VEGETABLES

PINK QUEEN 11
BLEND OF WALNUTS, BEETS, LEBNI, OLIVE OIL, AND GARLIC

BEEF CARPACCIO WITH TRUFFLE 29

THIN SLICES OF TENDER BEEF DRIZZLED WITH TRUFFLE OIL, TOPPED WITH ARUGULA, CRISPY BREAD,
PINE NUTS, PARMESAN CHEESE, AND A BALSAMIC-MUSTARD DRESSING

FETA CHEESE

12

OCTOPUS CARPACCIO 26
'HINLY SLICED OCTOPUS DRESSED WITH OLIVE OIL AND LEMON, TOPPED WITH BABY ARUGULA AND
THINLY SLICED ONION — A LIGHT, REFRESHING STARTER WITH BOLD MEDITERRANEAN FLAIR

COMBINATION OF COLD MEZZES

SMALL (3 CHOICES) 26 MEDIUM (5 CHOICES) 36

Cheese, Octopus Carpaccio and Beef Carpaccio can not be included in combination mezzes



MAIN COURSES

ADANA KEBAB 26
GROUND LAMB SKEWER, MARINATED WITH CHEEF'S SPICES, SERVED WITH RICE

HAS HAS KEBAB 28
GROUND LAMB SKEWER WITH SPICY TOMATO SAUCE, SERVED WITH RICE

GYRO KEBAB 235
THINLY SLICED, MARINATED LAMB AND BEEF GRILLED ON A VERTICAL ROTISSERIE, SERVED WITH RICE

ISKENDER 28
GYRO KEBAB OVER CRISPY BREAD, TURKISH YOGURT, AND TOPPED WITH FRESH TOMATO SAUCE

LAMB SHISH 34
TENDER LAMB CUBES, MARINATED AND GRILLED, SERVED WITH RICE

LAMB SHANK 30
SLOW-COOKED, FALL-OFF-THE-BONE LAMB SHANK SERVED WITH RICE

CHICKEN SHISH KEBAB 25
MARINATED CHICKEN CUBES, GRILLED AND SERVED WITH RICE

CHICKEN ADANA KEBAB 24
GROUND CHICKEN SKEWER, MARINATED WITH CHEF'S SPICES, SERVED WITH RICE

SPECIAL CREAMY CHICKEN 26
CHICKEN BREAST IN A CREAMY GARLIC AND WHITE WINE SAUCE, SERVED WITH RICE

MEDITERRANEAN STYLE OKRA DISH 21
OKRA STEWED WITH TOMATOES, ONIONS, AND SPICES, SERVED WITH RICE

ADD LAMB OR CHICKEN +$6

STUFFED CABBAGE LEAVES 26
CABBAGE LEAVES STUFFED WITH SEASONED RICE, SLOW-COOKED AND TENDER

SHASLIK KEBAB 45
MARINATED FILET MIGNON AND ONION SKEWER, SERVED WITH MASHED POTATOES

SAMDAN COMBINATION 45
A SAMPLER OF CHICKEN SHISH, GYRO KEBAB, LAMB ADANA, AND LAMB SHISH, SERVED WITH RICE

ADD 2 PIECES LAMB CHOPS FOR $12

SULTAN PLATE (FOR 4 PEOPLE) $148
A FEAST OF LAMB CHOPS, CHICKEN KEBAB, LAMB ADANA, AND LAMB SHISH, SERVED WITH RICE

CHICKEN CHOPS $24
MARINATED CHICKEN CHOPS GRILLED TO PERFECTION, SERVED WITH RICE

LAMB CHOPS $39
TENDER BABY LAMB CHOPS, GRILLED AND SERVED WITH RICE.

BODRUM COKERTME

WITH LAMB $38 | WITH CHICKEN $32 | WITH ADANA $35
CHOICE OF MEAT OVER FRIED POTATOES, GARLIC YOGURT, AND TOMATO SAUCE

MEATBALLS (KOFTE) $25
GROUND LAMB WITH HERBS AND SPICES, GRILLED AND SERVED WITH RICE



SEAFOOD

SALMON $36
GRILLED SALMON FILLET SERVED WITH YOUR CHOICE OF RICE OR SAUTEED SPINACH

MEDITERRANEAN BRANZINO $40
WHOLE OR FILLET GRILLED BRANZINO SERVED WITH YOUR CHOICE OF RICE OR SAUTEED SPINACH

SHRIMP KEBAB $39
GRILLED SHRIMP SKEWERS SERVED WITH A SIDE OF SEASONED GRILLED VEGETABLES

MIXED SEAFOOD $45
A SEAFOOD MEDLEY OF GRILLED CALAMARI, OCTOPUS, AND SHRIMP, SERVED WITH ARUGULA AND A
LEMON-BUTTER SAUCE

RICE 5
GRILLED VEGETABLES 10
SAUTEED SPINACH 8
MASHED POTATOES 9
TRUFFLE FRIES 9
FRENCH FRIES 8

LEMON&GARLIC FRIES 9

KIDS MENU

CHICKEN NUGGETS 16

PENNE PASTA WITH NAPOLETANA SAUCE 18
ADD CHEESE +3¢ CHICKEN +6$ MIXED SEAFOOD +10%$

MEATBALLS 18

SAMDAN BURGER 18



